Amish lima beans 

Found in “Recipes from Cen- 
tral Market” by Good and Stoltz- 
fus. Additional thanks to Pat Wolf 
of Lewes, Dolores Campbell and 
Karen Cook of Kennett Square, | 
Pa., and Linda Santora of Wilm- 
ington. 

1 pound dry lima beans 

¥% pound bacon 

% cup onion, minced 

% cup celery, chopped 

% cup sweet molasses 

% cup brown sugar 

¥% cup ketchup 

1% teaspoons dry mustard 

1% teaspoons salt 

1% cups cooking liquor or 
tomato juice 

1% tablespoons Worcester- 
shire sauce 

¥ teaspoon pepper 

Wash beans several times 
and soak overnight, well covered 
with water. Parboil in the water in 
which they were soaked. Add 
more water if needed. Do not 
allow beans to become too soft. 
Drain. 

Fry the bacon until crisp and 
drain on paper towels. Break into 
small pieces. Cook onions and 
celery in bacon drippings until 
onions are transparent. Mix to- 
gether all ingredients, saving 
some bacon to garnish the top. 
Bake at 350 degrees 1% hours 
or more, until beans are tender. 
Serves 10-12. 

Dolores Campbell’s recipe | 
adds a tablespoon of liquid | 
smoke and a few drops of 
Tabasco sauce, and uses dark 
corn syrup. 


